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Description 

The present invention relates to an absorbent 
pad as support layer of a meat and or poultry 
package. A method for constructing such absorbent 
pads is also described. More particularly, the 
present invention relates to a new and improved 
absorbent pad incorporating superabsorbent gran- 
ules therein, and to a method for constructing the 
same. 

Meat and poultry food products are typically 
sold in a supporting tray that is overwrapped by a 
transparent plastic film or in transparent plastic 
bags, enabling viewing and inspection of the food 
products. The public has become accustomed to 
purchasing meat and poultry food products con- 
tained within such packages, not only because the 
products can be easily viewed and inspected, but 
also because consumers believe that the food pro- 
ducts contained within such packages are main- 
tained in a sterile environment. While it is true that 
supporting frays with transparent plastic overwrap 
and transparent plastic bags do, in fact, protect the 
food products from external contamination, con- 
sumers are not always aware of the potential for 
internal contamination, as the result of juices or 
liquids exuded from such food products. It has 
been found that juices or liquids exuded from such 
food products can support the rapid growth of 
bacteria which migrate back into and around the 
food products, resulting in spoilage or deterioration 
of food products. Furthermore, such exuded liquids 
or juices create an undesirable visual impression to 
a consumer, giving the consumer the impression 
that the food products are unappealing. 

As a result, substantial developments have 
been made'in an effort to overcome such prob- 
lems. In general, these developments have cen- 
tered around the use of an absorbent pad which is 
received in a supporting tray or bag and underlies 
food products in the supporting tray or bag. How- 
ever, the problem is not so easily solved by provid- 
ing an absorbent pad alone, because commonly 
used absorbent pads do not necessarily absorb all 
of such liquids or juices, and further, the meat or 
poultry product still come into contact with the 
juices or liquids absorbed by the absorbent pad. 
As a result, some absorbent pads have been devel- 
oped with an imperforate plastic film or non-ab- 
sorptive barrier above the absorbent pad allowing 
side and bottom wicking of the exuded liquids and 
juices, while seeking to prevent reverse migration 
of the liquids or juices back into contact with the 
food products. An example of this is shown in US- 
A- 3,026,209. Some more recent developments 
have included the use of an absorbent pad sealed 
within upper and lower plastic films, and with one 
of the upper or lower films being perforated for top 



and/or bottom wicking of the exuded liquids or 
juices by the absorbent pad within the sealed up- 
per and lower film layers. Examples of circum- 
ferential and peripherally sealed upper and lower 

s plastic films containing an absorbent pad therein 
are shown by US-A-4.275,811; 4,321,997 4,382.507 
and 4,410,578. In general, these patents teach that 
perforating only one film layer, preferably the bot- 
tom film layer only, permits bottom wicking and 

70 retention of the exuded liquids or juices within the 
circumferentially sealed upper and lower film lay- 
ers, without any reverse migration of the liquids or 
juices back into the food products. 

EP-A-0 353 334 constituting a prior art in ac- 
ts cordance with Art.54(3)EPC discloses an absorbent 
structure for absorbing food product liquids com- 
prising a fluid permeable top sheet and a fluid 
impermeable bottom sheet with an absorbent core 
located therebetween. 

20 The EP-A-0 212 618 and EP-A-0 159 630 de- 

scribe an absorbent pad structure containing super- 
absorbent particles dispersed in a matrix. 

While the aforementioned designs have worked 
quite well for their intended purposes, they have 

25 not solved all of the problems associated with 
exuded liquids or juices from meat and poultry 
products. Thus, where the bottom plastic film is 
perforated to allow for bottom wicking only, some 
liquids or juices remained trapped between the 

30 imperforate upper film layer and the food product, 
creating the potential for spoilage or discoloration. 
Even where both the upper and lower plastic film 
layers have been perforated to allow for both top 
and bottom wicking, the absorbent layer has not 

35 been sufficiently absorbent to retain the liquids or 
juices therein. Some of the prior art designs have 
even suggested various additives to the absorbent 
pad to increase its absorbency; however, in fact, 
none of the proposed additives have functioned 

ao well enough to absorb and retain the exuded liq- 
uids or juices within the absorbent pad. Where the 
absorbent pad has reached its maximum potential 
absorbency, no more liquids or juices can be ab- 
sorbed, and this results in excess juices remaining 

45 outside of the absorbent pad for contact with the 
meat products and/or viewing by the consumer. 

It has been observed that the absorbent pad, 
according to the US-A-.4.275.81 1 , 4,321.997, 
4,382,507 and 4,410,578, cannot sufficiently absorb 

so and retain the juices from the meat products in 
certain applications. For example, if the absorbent 
pad is exposed to pressure, the juice will be 
squeezed out from the pad and onto the product. 
In US-A-.4,321,997, the absorbent pad is provided 

55 with a spacing means for preventing the squeezing 
out of the juices, recognizing that such problem 
exists. 
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According to the present invention, it has been 
observed that the inclusion of a superabsorbent 
material in the absorbent pad improves the reten- 
tion properties of the absorbent pad so that it does 
not give off the absorbed liquid even when ex- 
posed to a pressure. Due to this property, it is now 
possible to enclose the absorbent pad within plas- 
tic sheets wherein the upper sheet is perforated. 
Thus, the risk that the juice is accumulated be- 
tween the meat product and the upper sheet is 
avoided. 

However, it is very important that the superab- 
sorbent particles are evenly spaced within the ab- 
sorbent pad and retained in place. According to the 
present invention, this object is achieved by includ- 
ing the superabsorbent particles in a network 
formed between cellulosic fibers and thermoplastic 
fibers (or other similar fibers), which are bonded in 
a thermobonding process. The superabsorbent par- 
ticles are generally homogeneously dispersed or 
evenly spaced in the material and held in place by 
the interacting thermoplastic and cellulosic fibers. 
Thus, the superabsorbent particles, when absorb- 
ing liquid, are prevented from moving within the 
material. It is believed that this property is sufficient 
for preventing reverse migration of the juices back 
to the meat product, even when the upper sheet is 
perforated. I n applications where higher demands 
are placed on the absorbent pa d, it may be con- 
structed with an imperforate upper sheet, but th e 
sides thereof may still be unsealed so that the 
juices are absorbed through said sides. 

Accordingly, among the several objects and 
advantages of the present invention include: 

the provision of a new and improved absorbent 
pad for meat and poultry products which over- 
comes the aforenoted deficiencies of the prior art; 

the provision of the aforementioned absorbent 
pad which includes a superabsorbent to absorb 
and hold liquids in suspension within the absorbent 
pads; 

the provision of the aforementioned absorbent 
pad which is manufactured from man made or 
natural fabrics or combinations thereof, and which 
also absorbs liquids therein, while supporting and 
retaining the superabsorbent against movement; 

the provision of the aforementioned absorbent 
pad in which the superabsorbent is generally ho- 
mogeneously or uniformly applied throughout the 
absorbent layer to enable absorption and suspen- 
sion of liquids by the superabsorbent and absorb- 
ing layer throughout; 

the provision of the aforementioned absorbent 
pad which provides both top and/or bottom wicking 
and/or side wicking of liquids or juices therein, 
while retaining all liquids or juices within the absor- 
bent pad. 



The absorbent pad of the present invention is 
defined in claim 1 . 

A method for constructing an absorbent pad 
described above is described using well estab- 

5 lished manufacturing techniques with additional 
novel procedural steps to facilitate the manufacture 
of such absorbent pads; where such absorbent 
pads are be manufactured into individual compo- 
nents or in an elongated strip for separation into 

w separate components or units; are relatively simple 
and easy to construct and manufacture, and are 
otherwise well adapted for the purposes intended. 

Briefly stated, the absorbent pad for meat and 
poultry products and the like, according to the 

is present invention, includes upper and lower plastic 
film layers, at least one of which has a plurality of 
perforations therethrough, and preferably where 
both have a plurality of perforations therethrough. 
An intermediate absorbent pad is positioned inter- 

20 mediate the upper and lower plastic film layers and 
includes a series of juxtaposed and overlapping 
absorbent material fibers which are constructed to 
provide a plurality of spaced interstices throughout 
the absorbent layer. Superabsorbent granular par- 

25 tides are dispersed throughout the absorbent layer 
and are supported at random locations by the 
absorbent material fibers within at least some of 
the interstices thereof. The superabsorbent granu- 
lar particles are capable of absorbing and suspend- 

30 ing liquid therein while being retained and sup- 
ported by the absorbent material fibers which also 
absorb liquids therein. The upper and lower film 
layers are attached to one another at least partially 
along opposite marginal edge portions thereof to 

35 retain the absorbent layer between the upper and 
lower plastic film layers. If desired, the upper and 
lower film layers may be attached to one another 
throughout the entire marginal edge portions there- 
of. 

40 The superabsorbent granular particles are ho- 

mogeneously dispersed throughout the absorbent 
layer and supported in generally spaced relation- 
ship to one another within the spaced interstices of 
the juxtaposed and overlapping absorbent material 

45 fibers to enable suspension and retention of liquid 
by the superabsorbent granules and absorbent ma- 
terial fibers. The super absorbent granules may 
include carboxy-methyl-cellulose or an acrylic 
superabsorbent. 

so The upper and lower plastic film layers are 

preferably formed from polyethylene material while 
the absorbent material fibers of the absorbent layer 
are preferably made from cellulose and thermo- 
plastic fibers. The absorbent material fibers may be 

55 made from man made or natural fibers or combina- 
tions thereof and may be of woven or non-woven 
material, but preferably have attached fibers. The 
absorbent material fibers generally comprise a se- 
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ries of juxtaposed and overlapping absorbent ma- 
terial fibers which are secured to one another to 
provide a plurality of interacting structurally sup- 
ported fibers with spaced interstices therebetween 
throughout the absorbent layer. 

The absorbent pad preferably has a generally 
rectangular shape defined by two opposing pairs of 
marginal edge portions, at least one of the two 
opposing pairs of marginal edge portions being 
sealed to one another. Alternatively, both of the 
opposing pairs of marginal edge portions may be 
sealed to one another to provide a circumferential 
seal around the entire absorbent pad. 

The method of constructing an absorbent pad 
for meat and poultry products and the like includes 
the steps of: forming upper and lower plastic film 
layers at least one of which is perforated; position- 
ing the film layers in spaced relationship to one 
another; forming a series of juxtaposed and over- 
lapping absorbent material fibers with spaced inter- 
stices therein to provide an absorbent material lay- 
er; homogeneously dispersing superabsorbent 
granules throughout said absorbent layer for re- 
ceipt within at least some of the spaced interstices 
thereof; positioning the absorbent layer between 
the upper and lower plastic film layers; moving the 
layers into assembled proximity to one another; 
and attaching marginal edges of. the upper and 
lower layers at least partially along circumferential 
portions thereof to retain the absorbent layer there- 
between. 

The upper and lower film layers and the inter- 
mediate absorbent layer may be formed into an 
elongated absorbent pad strip, and the absorbent 
pad strip may be separated transversely thereof 
into discrete units each forming an individual ab- 
sorbent pad. In forming the elongated absorbent 
pad strip, the upper and lower layers are attached 
to one another along opposite continuous marginal 
edge portions thereof. Following transverse separa- 
tion of individual absorbent pads from the elon- 
gated pad strip, the upper and lower layers may be 
attached along opposite separated transverse edge 
portions in order to circumferentially seal the ab- 
sorbent pad throughout the entire peripheral extent 
thereof. Alternatively, the upper and lower layers 
may be attached to one another both along op- 
posite continuous marginal edge portions and 
along spaced transversely extending portions to 
form a series of absorbent pads within the absor- 
bent pad strip, and with the absorbent pad strip 
being separated along the spaced transversely ex- 
tending portions thereof to form individual absor- 
bent pads. The transversely extending portions 
may also be perforated therealong to facilitate sep- 
aration into individual absorbent pads. 

Other objects and features of the present in- 
vention will become more readily apparent from the 



ensuing description and accompanying drawings. 
In the drawings, FIG. 1 is an exploded isometric 
view of the components or layers forming the 
absorbent pad of the present invention; 

5 FIG. 2 is an enlarged isometric view of portions 

of each of the components or layers of the 
absorbent pad of the present invention; 
FIG. 3 is an isometric view of an absorbent pad 
in assembled relationship and ready for use; 

70 FIG. 3A is an isometric view of an absorbent 
pad positioned in a transparent plastic bag con- 
taining a poultry product; 

FIG. 4 is a fragmentary sectional view of the 

upper film layer as viewed along lines 4-4 of 
75 FIG. 2; 

FIG. 5 is an enlarged fragmentary perspective 

view of the intermediate absorbent layer as 

viewed along lines 5-5 of FIG. 2; 

FIG. 6 is an enlarged fragmentary sectional view 
20 of the assembled absorbent pad as viewed 

along lines 6-6 of the FIG. 3; 

FIG. 7 is a top plan view illustrating a series of 

absorbent pads formed in an elongated pad 

strip and with a series of perforations formed in 
25 the elongated pad strip to facilitate separation 

into individual absorbent pads; 

FIG. 8 is a side elevational view of the elongated 

pad strip shown in FIG. 7; 

FIG. 9 is a top plan view of an absorbent pad 
30 having only opposite marginal edge portions of 
the upper and lower film layers sealed to one 
another; 

FIG. 10 is a top plan view of an absorbent pad 
having all marginal edge portions of the upper 
35 and lower film layer sealed to one another so as 
to circumferentially seal the absorbent layer 
within the upper and lower film layers; 
FIG. 1 1 is a greatly enlarged schematic view of 
the absorbent pad including absorbent material 
40 fibers and superabsorbent granular particles pri- 
or to thermobonding thereof; and 
FIG. 12 is a schematic view similar to FIG. 11 
after thermobonding the absorbent pad. 
Corresponding reference numerals will be used 
45 throughout the various figures of the drawings. 

Reference is now made to the drawings for a 
description of the absorbent pad for meat and 
poultry products and the like of the present inven- 
tion, together with the method for constructing 
50 same. In the discussion that is to follow, it will be 
understood that the purpose of the absorbent pad 
is to absorb fluids or liquids that are exuded from 
processed meat such as meat and poultry pro- 
ducts. In addition, the absorbent pad may be used 
55 in other markets, for example, where contaminated 
human and animal blood shipments may require an 
absorbent pad in shipment. 
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The absorbent pad is generally identified in 
FIGS. 1-3 by the numeral 1 and includes upper and 
lower plastic film layers 3-5 and intermediate ab- 
sorbent layer 7. As illustrated in the drawings, the 
absorbent pad 1 is preferably of rectangular shape 
so as to be positioned along or supported by at 
least part of the bottom wall of a rectangular- 
shaped supporting tray 9 shown in dotted lines in 
FIG. 1 of the drawings, or along one side of a 
transparent plastic bag 10 containing a poultry 
product P, for example, as shown in FIG. 3A of the 
drawings. When the upper and lower film layers 3, 
5 and intermediate absorbent layer 7 are assem- 
bled to one another, the marginal edge portions 1 1 
of the upper and lower film layers are attached to 
one another, through the use of heat and/or pres- 
sure, to circumferentially attach and seal the upper 
and lower film layers 3, 5 to one another, as best 
seen in FIGS. 3 and 6 of the drawings. For some 
products, it may be necessary to seal only op- 
posite marginal edge portions of the upper and 
lower film layers in the absorbent pad 1, as will be 
discussed hereafter, in lieu of heat and/or pressure 
sealing, hot melts or cold adhesives may be used 
to seal the marginal edge portions of the upper and 
lower film layers or sheets 3, 5. 

As shown in FIGS. 1 and 2 of the drawings, 
both of the upper and lower plastic film sheets 3, 5 
are provided with a series of perforations or open- 
ings scattered across the surface thereof in a pre- 
determined pattern, as may be desired. In the 
upper layer 3, perforations 13 are provided, and in 
the lower film layer 5, perforations 15 are shown. In 
the preferred embodiment of the invention, both of 
the upper and lower plastic film layers 3, 5 are 
perforated in order to provide both top and bottom 
wicking of the absorbent layer 7, as will become 
apparent. The upper and lower plastic film layers 
are preferably both made from polyethylene ma- 
terial, enabling either the upper or lower film layer 
3, 5 to also serve as a hydrophobic barrier to 
processed meat with respect to reverse migration 
of liquids from within the absorbent layer 7. The 
perforations 13 in the upper layer and perforations 
15 in the lower layer will allow liquids to pass 
therethrough, over a predetermined time period, 
such that liquids will not overfill the absorbent layer 
7. To function as intended, it is important that the 
components of the present invention absorb and 
hold fluids and liquids therein, as will become 
apparent. 

For sealing the marginal edges of the upper 
and lower film 3, 5 to one another along marginal 
edge portions, polyethylene works quite well for 
this purpose, through the use of heat and pressure 
to seal and bond marginal edge portions of the 
upper and lower film layers together, as shown, for 
example, in FIG. 6 of the drawings at 11. Again, hot 



melts or cold adhesives may be employed as 
discussed above. 

Attention is now directed to the intermediate 
absorbent layer 7 best shown in FIGS. 1-2 and 5-6 

5 of the drawings. The absorbent pad may be con- 
structed from man made or natural fibers or a 
combination thereof, either woven or non-woven, 
which are secured or attached to one another. 
Preferably, the absorbent material fibers of the 

w absorbent pad are formed from cellulose and ther- 
moplastic fibers (i.e., polyethylene) that are non- 
woven and attached to one another. Preferably, the 
cellulose and thermoplastic fibers are juxtaposed 
and overlapped or superimposed relative to one 

75 another and compressed sufficiently to maintain 
their relative consistency or integrity during manu- 
facturing operations. More specifically, the juxta- 
posed and overlapping absorbent material fibers 
are secured to one another as a plurality of inter- 

20 acting, structurally supported fibers having spaced 
interstices therebetween, for purposes which will 
become apparent. 

Whatever absorbent material fibers are chosen, 
it is important that they not only absorb fluids and 

25 liquids therein, but also are capable of supporting 
superabsorbent granule particles generally desig- 
nated 17 in the drawings which are dispersed 
throughout the absorbent layer 7. 

As will be appreciated, juxtaposed and overlap- 

30 ping absorbent material fibers will have interstices 
or cells therebetween, which may be enlarged by 
the flexing of the material fibers, to receive the 
superabsorbent granular particles 17 dispersed 
within at least some of the interstices, between 

35 juxtaposed and overlapping material fibers. 

The superabsorbent granular particles 17 are 
homogeneously dispersed throughout the absor- 
bent layer 7, either as the juxtaposed and overlap- 
ping material fibers of the absorbent layer 7 are 

40 brought into assembled relationship to one another 
or subsequently in the formation of the absorbent 
layer 7, such as by uniformly dusting or spreading 
the superabsorbent granules 17 throughout the ab- 
sorbent layer. 

45 It will be noted from FIGS. 5-6 of the drawings 

that the superabsorbent granules 17 are generally 
homogeneously or uniformly dispersed throughout 
the absorbent layer 7 including within the absor- 
bent layer 7 as well as on the outer surfaces 

so thereof. The superabsorbent granular particles 17 
are also shown as being of different sizes through- 
out the absorbent layer 7, requiring the interstices 
between juxtaposed and overlapping material fibers 
to expand or enlarge, in some cases, to accom- 

55 modate the various sizes of superabsorbent granu- 
lar particles 17, as will be appreciated. 

Specific reference is now made one preferred 
embodiment of the present invention in which cel- 
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lulosic fibers and thermoplastic fibers are bonded 
in a thermobonding process to form the absorbent 
physically retained in place by the thermoplastic 
and cellulosic fibers even after liquid is absorbed in 
the superabsorbent granular particles and absor- 
bent material fibers. 

In forming the absorbent layer 7, cellulosic 
fibers 31, thermoplastic fibers (or fibrils) 33 and 
superabsorbent granular particles 17 are homo- 
genously blended and air-laid on a wire in a con- 
ventional dry forming procedure, e.g. the general 
procedure as described in published UK-A- 
.2008628. The resulting material on the wire is 
shown enlarged in Fig. 11. The cellulosic fibers 31 
are pliable elongated cylinders positioned in a ran- 
dom orientation as shown. The superabsorbent 
granular particles 17 have different sizes as shown 
and are homogenously distributed throughout the 
entire thickness of the material. The thermoplastic 
fibers 33 are preferably spurted polyolefin fibers of 
the type PULPEX® as described in US-A-4,458,042 
and are very fine highly branched, discontinuous 
fibrils made from thermoplastic polymers. Spurted 
polyolefin pulps have a large surface area and low 
densities. The fibrils 33 are schematically shown as 
irregular bodies in Fig. 11. 

The material thus formed on the wire is then 
heat consolidated in a manner knpwn per se. The 
material after heat fusion is shown in Fig. 12 which 
show the same material as Fig. 11 after heat fu- 
sion. During the fusion, the fibrils contract and 
reform to droplets 35 as shown in Fig. 12. During 
the fusion, the fibrils become sticky and adhere to 
the cellulosic fibers and to any granular particles in 
the vicinity thereof. The cellulosic fibers are drawn 
together as, shown at 37, 39. 41 and 43 and 45 in 
Fig. 12 when the fibrils fuse to droplet 33. The 
thermoplastic fibers or fibrils also adhere to any 
granular particles as shown at 39, 47. 49 and 51. 
Some granular particles are enclosed in meshes 53 
formed by the cellulosic fibers 31 and the droplets 
35, while some granular particles 17F are still free 
within the material as shown in Fig. 12. 

It is clearly seen in Fig. 12 that the material 
after heat consolidation forms a non-woven, bon- 
ded pad or absorbent material wherein the cel- 
lulosic fibers are structurally bonded in meshes by 
the thermoplastic fibers to form an absorbent pad 
7. The density of the pad is controlled so that the 
pad has a certain capillary action in order to trans- 
port any liquid entering the pad from either the 
bottom or the top throughout the material. During 
such transport, the liquid meets superabsorbent 
granular particles 17, which absorb the liquid. In 
absorbing liquid, the superabsorbent granular par- 
ticles 17 expand and reform to a gel which, unless 
restrained, can relocate within the meshes of the 
cellulosic fibers. However, since many superabsor- 



bent granular particles 17 are adhered by the ther- 
moplastic droplets 35, such adherance prevents 
the superabsorbent granular particles, when formed 
into a gel by the absorption of water, from moving 

5 from their fixed locations in the material. Also, if the 
meshes of the cellulosic material are sufficiently 
tight, the gel bodies are prevented from relocating 
within the material. Fortunately, the capillary action 
mentioned above also, means that rather tight 

10 meshes must be formed and thus, the material is 
formed with a rather high density, as compared to 
other similar products. The material according to 
the present invention thus has a relatively high 
density and a relatively high structural bonding, 

75 which is achieved by the addition of a high propor- 
tion of thermoplastic material fibers. 

It is very important that the superabsorbent 
granular particles are retained in place within the 
absorbent layer 7, even after liquid is absorbed in 

20 the superabsorbent granular particles and absor- 
bent material fibers. When the superabsorbent 
granular particles absorb liquid, they expand and 
form a gel. If such gel is free within the material, it 
will tend to accumulate at the bottom of the ma- 

25 terial and block the holes 13 in the sheet 3 (as 
partially shown at hole 13 in Fig. 6) and also block 
the entrance of further liquid in the material from 
that side. Such gel blocking is a major problem and 
is solved according to the present invention by the 

30 fact that the superabsorbent granular particles are 
prevented from moving within the material after 
absorbing liquid by the structural meshes of the 
material and by the adherance to the thermoplastic 
fibers. 

35 As compared with prior art products, the super- 

absorbent granular particles 17, together with the 
absorbent material fibers, substantially increase the 
fluid or liquid retention of the absorbent pad 1 of 
the present invention. This permits both the upper 

40 and lower film layers to be perforated, allowing 
both top and bottom wicking of the intermediate 
absorbent layer 7, which absorbs and suspends 
fluids and liquids therein. Thus, little or no reverse 
migration of the fluids or liquids back into contact 

45 with the processed meat products will be permitted 
since the absorbent material fibers of the absorbent 
layer 7, together with the superabsorbent granular 
particles 17, retain all or substantially all of the fluid 
or liquid product therein. 

50 It has been discovered that by dispersing 

superabsorbent particles 17 within at least some of 
the interstices of the juxtaposed and overlapping 
absorbent material fibers, the superabsorbent par- 
ticles 17 will absorb liquid while being held in place 

55 by material fibers that also absorb liquid, as well. 
The result is substantially greater liquid retention 
than prior art devices, while preventing reverse 
migration of the juices back into contact with the 
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meat or poultry product, even when exposed to 
pressure from the weight of the product. As a 
result, it is possible to enclose the absorbent pad 
within upper and lower plastic films where both the 
sheets are perforated, thereby avoiding the risk that 
juice is accumulated between the meat or poultry 
product and the upper sheet The absorbent pad 
may be used in other applications where top and/or 
bottom and/or side wicking or capillary attraction is 
desired, as discussed herein. 

The superabsorbent granular particles 17 are 
selected from chemical compounds that have a 
liquid superabsorption capability. Some chemical 
compounds that have been found particularly effec- 
tive for this purpose include a carboxy-methyl- 
cellulose superabsorbent compound and an acrylic 
superabsorbent (acrylic acid and sodium acrylate 
copolymer) compound. Both of these chemical 
compounds are USDA/FDA approved or approvable 
chemical compounds that can be used in connec- 
tion with processed meat products. Other superab- 
sorbent chemical compounds that can be used as 
suspended granular particles 17 within the absor- 
bent layer 7 may be used, as desired. 

In addition to top and bottom wicking through 
the upper and lower film layers 3, 5, an absorbent 
pad 1 may be constructed as shown in FIG. 9 of 
the drawings wherein the upper and lower film 
layers along opposite marginal ledges 19, 19 may 
be sealed together, leaving an exposed pair of side 
or end marginal edges. This will enable liquids or 
fluids to enter the intermediate absorbent layer 7 
through side wicking or capillary action, as will be 
apparent. FIG. 10 illustrates an embodiment similar 
to FIG. 3 of the drawings where all four marginal 
edges 21 of the absorbent pad 1 have the upper 
and lower film layers sealed to provide a circum- 
ferentially sealed absorbent pad 1 containing the 
intermediate absorbent layer 7 therein. 

The method of constructing an absorbent pad 
1 will become apparent by referring to FIGS. 1-2 
and 7-8 of the drawings. The method steps include 
forming upper and lower plastic film layers, at least 
one of which is perforated as is shown in FIGS. 1-2 
of the drawings, the upper and lower film layers 3, 
5 must be positioned in a spaced relationship to 
one another prior to assembly, as also shown in 
FIGS. 1-2. The intermediate absorbent material lay- 
er 7 may be formed by a series of juxtaposed and 
overlapping absorbent material fibers with spaced 
interstices therein, as described above, and with 
super-absorbent granular particles homogeneously 
dispersed throughout, for receipt within at least 
some of the spaced interstices. The manner of 
forming the intermediate absorbent material layer 7 
and homogeneously dispersing the superabsorbent 
granular particles 17 has also been discussed 
above. When so constructed, the absorbent ma- 



terial layers 7 is then positioned between the upper 
and lower film layers 3, 5 as shown in FIGS. 1-2 of 
the drawings, and the layers are moved into as- 
sembled proximity to one another, to enable mar- 

5 ginal edges of the upper and lower layers 3. 5 at 
least partially along circumferential portions thereof 
to be attached, for retaining the absorbent layer 7 
therebetween. As shown in FIG. 7 of the drawings, 
the layers 3, 5 and 7 may be formed into an 

10 elongated absorbent pad strip 23 which is provided 
with a series of perforations 25 extending trans- 
versely across the strip to enable individual absor- 
bent pads 1 to be formed. Alternatively, the strip 23 
may be cut at various predetermined locations by a 

is user. As shown in FIGS. 7 of the drawings, the 
upper and lower film layers be attached to one 
another along opposite continual marginal edge 
portions 27 during the assembly process, and fol- 
lowing separation of the elongated absorbent pad 

20 strip 23 into discrete absorbent pads 1, each ab- 
sorbent pad 1 may be provided with opposed at- 
tached or sealed marginal edges 19, 19 as in the 
FIG. 9 embodiment, or may be additionally sealed 
across the transverse separated or perforated por- 

25 tions to provide all four edges sealed as at 21 in 
FIG. 10 of the drawings. In the assembly process, 
the elongated absorbent pad strip 23 may be at- 
tached to one another both along opposite continu- 
ous marginal edge portions 27 and also along 

30 spaced transversely extending portions, as in the 
vicinity of the perforations 25, such that upon sepa- 
rating individual absorbent pads 1 from the elon- 
gated absorbent pad strip 23, the absorbent pads 1 
will already be formed in the circumferentially seal- 

35 ed embodiment between four sealed edges 21 as 
shown in FIG. 10 of the drawings. In such a case, 
the perforations 25 extend along and separate the 
transversely sealed portions of the elongated ab- 
sorbent pad strip, enabling individual absorbent 

40 pads 1 to be formed thereby. 

From the foregoing, it will be appreciated that 
juices or liquids from a product resting on the 
absorbent pad 1 will pass through the perforations 
13, 15 in the upper and lower film layers 3, 5 to 

45 provide top and/or bottom wicking of the absorbent 
pad 1 as desired. The capillary action of the absor- 
bent material fibers and the superabsorbent granu- 
lar particles 17 in the absorbent layer 7 tend to 
draw the liquids or juices into the absorbent layer 

so 7, including the superabsorbent granular particles 
17, where they are absorbed and suspended there- 
in, out of contact with the food product. The super- 
absorbent granular particles 17 are supported with- 
in interstices between juxtaposed and overlapping 

55 absorbent material fibers extending throughout the 
absorbent layers 7, and together with the absorbent 
material fibers, the super absorbent granular par- 
ticles 17 will substantially increase the fluid or 
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liquid retention of the absorbent pad 1 . As a result, 
there will be little or no reverse migration of the 
fluids or liquids back into contact with meat prod- 
uct, even where perforations 13 are provided in the 
upper film layer 3. In some cases, where side 
wicking is desired, the embodiment shown in FIG. 
9 may be used where only two opposite marginal 
edges of the absorbent pad 1 are sealed; in other 
instances, circumferential sealing of all of the mar- 
ginal edge portions of the absorbent pad, as shown 
in FIG. 10 of the drawings, may be used in the 
desired absorbent pad 1 to be constructed. 

According to the present invention the absor- 
bent pad and the method of constructing same 
provides new and improved results and procedural 
steps, not heretofore contemplated. It will thus be 
seen that the several objects and features of this 
invention are achieved and other advantage results 
attained. 

Claims 

1. An absorbent pad (1) as support layer of a 
meat and poultry meat package for collecting 
and retaining the exuded liquids from these 
meat products comprising: 

upper and lower plastic film layers (3,5); 

a substantially uniform in- thickness inter- 
mediate absorbent layer (7) disposed between 
said upper and lower layers (3.5) and having a 
plurality of juxtaposed and overlapping cel- 
lulose and thermoplastic fibers operatively se- 
cured in bonded relationship to one another in 
a thermobonding process to form a dense 
mesh construction to provide interacting fibers 
providing a plurality of spaced interstices ex- 
tending' throughout said absorbent layer; 

superabsorbent granular particles (17) dis- 
persed throughout the absorbent layer (7) and 
being physically retained in place against 
movement within said spaced interstices in the 
absorbent layer (7), said particles (17) being 
physically retained in place at random and 
spaced locations in said absorbent layer by 
said absorbent material fibers, said superab- 
sorbent granular particles (17) being capable of 
absorbing and suspending liquids therein while 
continuing to be held and physically retained 
in place by the absorbent material fibers of 
said absorbent layer (7) even after liquid is 
absorbed in said superabsorbent granular par- 
ticles (17) and absorbent material fibers; and 

said upper and lower plastic film layers 
(3,5) being attached to one another at least 
partially along opposite marginal edge portions 
thereof (11) to retain said absorbent layer (7) 
between said upper and lower layers (3,5); 

whereby said absorbent material fibers 



and superabsorbent granular particles (17) ab- 
sorb and suspend substantial quantities of liq- 
uid throughout the absorbent layers without 
reverse migration of liquid so as to maintain 
5 the absorbed and suspended liquid out of con- 

tact with the meat product. 

2. The absorbent pad according to Claim 1 
wherein said superabsorbent granular particles 

to (17) are homogeneously dispersed throughout 

said absorbent layer and supported in gen- 
erally spaced relationship to one another while 
said juxtaposed and overlapping absorbent 
material fibers conform to the shape of said 

T5 particles (17) in surrounding locations thereof, 

in order to provide suspension and retention of 
liquid by said superabsorbent particles (17) 
and absorbent material fibers. 

20 3. The absorbent pad according to Claims 1 or 2 
wherein said upper and lower plastic film lay- 
ers (3, 5) being attached one to another at 
least partially along opposite marginal edge 
portions thereof (11) to retain said absorbent 

25 layer between said upper and lower layers, 

while permitting side wicking into said absor- 
bent layer (7) and superabsorbent granular 
particles (17). 

30 4. The absorbent pad according to Claims 1 to 3 
wherein at least one of said upper and lower 
plastic film layers being perforated to provide 
top and/or bottom wicking into said absorbent 
layer (7). 

35 

5. The absorbent pad according to Claims 1 to 3 
wherein the upper and lower perforated plastic 
film layers (3, 5) have a plurality of perforations 
(13, 15) which are dimensioned and arranged 

40 across each film layer to permit liquids to pass 

therethrough for entry into the absorbent layer 
over a predetermined time period. 

6. The absorbent pad according to Claim 1 
45 wherein said superabsorbent granular particles 

(17) are carboxy-methyl-cellulose. 

7. The absorbent pad according to Claim 1 
wherein said superabsorbent granular particles 

50 (17) are an acrylic superabsorbent. 

8. The absorbent pad according to Claim 1 
wherein said absorbent pad (1) is formed as a 
series of adjacent absorbent pads frangibly 

55 connected to one another in an elongated strip 

(23) opposite marginal edges of each pad be- 
ing sealed along the opposite marginal por- 
tions of upper and lower plastic film layers. 
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9. The absorbent pad according to claim 8 
wherein at least one of said upper and lower 
plastic film layers is perforated to provide top 
and/or bottom wicking into said absorbent lay- 
er. 

10. The absorbent pad according to Claim 1 
wherein said absorbent pad, including all lay- 
ers thereof, has a generally rectangular shape 
defined by two opposing pairs of marginal 
edge portions (11), at least one of said two 
opposing pairs of marginal edge portions being 
sealed to one another. 

11. The absorbent pad according to Claims 4 or 5 
wherein said absorbent pad, including all lay- 
ers thereof, has a generally rectangular shape 
defined by two opposing pairs of margin edge 
portions (11) sealed to one another. 

12. The absorbent pad according to Claim 1 
wherein the absorbent material fibers of said 
absorbent layer are made from cellulose and 
thermoplastic fibers. 

13. The absorbent pad according to Claim 11 
wherein said cellulose and thermoplastic fibers 
are non-woven and attached to one another. 

PatentansprtJche 

1. Saugunterlage (1) als Tragschicht einer 
Fleisch- und Geflugelfleischpackung zum Sam- 
meln und Festhalten der exsudierten FlOssig- 
keiten aus diesen Fleischprodukten, mit: 
einer oberen und unteren Kunststoffolien- 
schicht (3. 5); 

einer Zwischensaugschicht (7) mit im wesentli- 
chen gleichmafliger Dicke, die zwischen der 
oberen und unteren Schicht (3, 5) angeordnet 
ist und eine Vielzahl von nebeneinander ange- 
ordneten und sich uberlappenden Cellulose- 
und thermoplastischen Fasern hat, die in ei- 
nem WarmverbindungsprozeB in gegenseitiger 
Verbindung aneinander befestigt worden sind, 
durch den eine dichte Netzkonstruktion gebil- 
det worden ist, so dafl miteinander in Wechsel- 
wirkung tretende Fasern vorhanden sind, die 
eine Vielzahl von beabstandeten Zwischenrau- 
men bilden, welche sich durch die gesamte 
Saugschicht erstrecken; 

superabsorptiven, kornigen Partikeln (17), die 
in der Saugschicht (7) dispergiert und in den 
beabstandeten Zwischenraumen in der Saug- 
schicht (7) in ihrer Lege unbeweglich korper- 
lich festgehalten sind, wobei die Partikeln (17) 
in ihrer Lage an willkurlichen und beabstande- 
ten Stellen in der Saugschicht durch die Saug- 



materialfasern korperlich festgehalten sind und 
wobei die superabsorptiven, kornigen Partikeln 
(17) in der Lage sind, FlOssigkeiten in sich zu 
absorbieren und zu suspendieren, wahrend sie 

5 weiterhin durch die Saugmaterialfasern der 

Saugschicht (7) gehalten und korperlich in ih- 
rer Lage festgehalten werden, selbst nachdem 
FlUssigkeit in den superabsorptiven, kornigen 
Partikeln (17) und den Saugmaterialfasern ab- 

w sorbiert worden ist; und 

wobei die obere und untere Kunststoffolien- 
schicht (3, 5) an einander wenigstens teilweise 
langs entgegengesetzten Randteilen (11) der- 
selben befestigt sind, urn die Saugschicht (7) 

75 zwischen der oberen und unteren Schicht (3, 

5) zu halten; 

wodurch die Saugmaterialfasern und die super- 
absortiven, kornigen Partikeln (17) wesentliche 
Mengen an FlOssigkeit in der Saugschicht 
20 ohne umgekehrte Wanderung von FlUssigkeit 

absorbieren und suspendieren, so dafl die ab- 
sorbierte und suspendierte FlUssigkeit auGer 
Kontakt mit dem Fleischprodukt gehalten wird. 

25 2. Saugunterlage nach Anspruch 1 , wobei die su- 
perabsorptiven, kornigen Partikeln (17) in der 
gesamten Saugschicht homogen dispergiert 
und in insgesamt beabstandeter Beziehung zu 
einander abgestutzt sind, wahrend sich die ne- 

30 beneinander angeordneten und sich uberlap- 

penden Saugmaterialfasern der Form der Parti- 
keln (17) an den Stellen, an denen sie diese 
umgeben, anschmiegen, um fur die Suspen- 
sion und ZurUckhaltung von FlOssigkeit durch 

35 die superabsorptiven Partikeln (17) und die 

Saugmaterialfasern zu sorgen. 

3. Saugunterlage nach Anspruch 1 oder 2, wobei 
die obere und untere Kunststoffolienschicht (3, 

40 5) an einander wenigstens teilweise langs ent- 

gegengesetzten Randteilen derselben (11) be- 
festigt sind, um die Saugschicht zwischen der 
oberen und unteren Schicht festzuhalten und 
dabei eine Seitendochtwirkung in die Saug- 

45 schicht (7) und die superabsorptiven, kornigen 

Partikeln (17) hinein zu gestatten. 

4. Saugunterlage nach den AnsprUchen 1 bis 3, 
wobei von der oberen und unteren Kunststoffo- 

50 lienschicht wenigstens eine perforiert ist, um 

fUr eine obere und/oder untere Dochtwirkung in 
die Saugschicht (7) hinein zu sorgen. 

5. Saugunterlage nach den AnsprUchen 1 bis 3, 
55 wobei die obere und untere perforierte Kunst- 
stoffolienschicht (3, 5) eine Vielzahl von Perfo- 
rationen (13, 15) haben, die so bemessen und 
Ober jeder Folienschicht angeordnet sind, da/3 
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sie Fltissigkeiten gestatten, uber einer vorbe- 
stimmten Zeitspanne durch sie hindurchzuge- 
hen und in die Saugschicht einzudringen. 

6. Saugunterlage nach Anspruch 1, wobei die su- 
perabsorptiven, kornigen Partikeln (17) Carbox- 
ymethylcellulose sind. 

7. Saugunterlage nach Anspruch 1 , wobei die su- 
perabsorptiven, kornigen Partikeln (17) ein 
Acrylsuperabsorbens sind. 

8. Saugunterlage nach Anspruch 1 f wobei die 
Saugunterlage (1) als eine Serie von benach- 
barten Saugunterlagen ausgebildet ist, die in 
einem langgestreckten Streifen (23) zerbrech- 
lich mjteinander verbunden sind, wobei entge- 
gengesetzte Rander jeder Unterlage langs der 
entgegengesetzten Randteile der oberen und 
unteren Kunststoffolienschichten dicht verbun- 
den sind. 

9. Saugunterlage nach Anspruch 8, wobei von 
den oberen und unteren Kunststoffolienschich- 
ten wenigstens eine perforiert ist, um fOr eine 
obere und/oder untere Dochtwirkung in die 
Saugschicht hinein zu sorgen. 

10. Saugunterlage nach Anspruch 1, wobei die 
Saugunterlage einschlieBlich aller Schichten 
derselben eine insgesamt rechteckige Form 
hat, die durch zwei entgegengesetzte Paare 
von Randteilen (11) gebildet ist, wobei wenig- 
stens eines der beiden entgegengesetzten 
Paare von Randteilen dicht miteinander ver- 
bunden ist. 

11. Saugunterlage nach Anspruch 4 oder 5, wobei 
die Saugunterlage einschlieBlich aller Schich- 
ten derselben eine insgesamt rechteckige 
Form hat, die durch zwei entgegengesetzte 
Paare von Randteilen (11) gebildet ist, welche 
dicht miteinander verbunden sind. 

12. Saugunterlage nach Anspruch 1, wobei die 
Saugmaterialfasern der Saugschicht aus Cellu- 
lose- und thermoplastischen Fasern bestehen. 

13. Saugunterlage nach Anspruch 11, wobei die 
Cellulose- und thermoplastischen Fasern nicht- 
verwoben und aneinander befestigt sind. 

Revendicatlons 

1. Un coussin absorbant (1) comme couche de 
support d'un emballage d'une viande et d'une 
viande de volaille pour collecter et retenir le 
liquide exsud£ provenant de ces viandes com- 



prenant: 

des couches (3,5) sup£rieure et interieure 
en film de mati&re plastique; 

une couche absorbante intermediate (7) 

5 d'epaisseur sensiblement uniforme dispos<§e 

entre ces couches (3,5) sup^rieure et infgrieu- 
re et ayant une plurality de fibres de cellulose 
et de mati&re thermoplastique juxtaposdes et 
s'enchevetrant fixges de fagon bperationnelle 

w en dtant li£es Tune & Tautre par un proc£d£ de 

liaison thermique pour former une structure 
selon un r£seau h mailles pour cr€er des fibres 
interagissant Tune avec Tautre fournissant une 
plurality d'interstices espac£s s'6tendant au 

75 travers de cette couche absorbante; 

des particules granulaires superabsorban- 
tes (17) disperses au travers de la couche 
absorbante (7) et 6tant physiquement retenues 
en place contre tout mouvement dans ces in- 

20 terstices espac£s dans la couche absorbante 

(7), ces particules (17) 6tant retenues physi- 
quement en place en des endroits repartis au 
hasard et espac^s dans cette couche absor- 
bante par ces libres de matifere absorbante, 

25 ces particules granulaires (17) superabsorban- 

tes 6tant capables d'absorber et de mettre en 
suspension des liquides tout en continuant & 
etre maintenues et retenues physiquement en 
place par les fibres de matidre absorbante de 

30 cette couche absorbante (7) meme apres que 

le liquide ait 6\6 absorb^ par ces particules 
granulaires superabsorbantes (17) et les fibres 
de matieres absorbantes; et 

ces couches sup^rieure et inf^rieure de 

35 film en matfere plastique (3,5) £tant attaches 

Tune h Pautre au moins partiellement le long 
des parties de bord marginaux opposes de 
f celles-ci (11) pour retenir cette couche absor- 
bante (7) entre ces couches (3,5) sup£rieure et 

40 interieure; 

ou ces libres de mati&re absorbante et ces 
particules granulaires superabsorbantes (17) 
absorbent et mettent en suspension des quan- 
tity substantielles de liquide au travers des 

45 couches absorbantes sans migration inverse 

du liquide de fagon k maintenir le liquide ab- 
sorb6 et en suspension hors de contact avec 
la viande. 

so 2. Coussin absorbant selon la revendication 1 
dans lequel les particules (17) granulaires su- 
perabsorbantes sont disperses de fagon ho- 
mog&ne au travers de la couche absorbante et 
sont soutenues en un rapport g£n£ralement 

55 espac£ Tune par rapport & I'autre alors que 

ces libres en matiere absorbante juxtaposdes 
et s'enchevetrant se conforment & la forme de 
ces particules (17) en les entourant, dans le 
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but de fournir une suspension et une retention 
du liquide par ces particules (17) superabsor- 
bantes et ces fibres de matiere absorbante. 

3. Coussin absorbant selon les revendications 1 5 
ou 2 dans lequel les couches (3,5) sup^rieure 

et inferieure du film en mature plastique sont 
attachees Tune a Tautre au moins partiellement 
le long des bords marginaux opposes de cel- 
!es-ci (11) pour maintenir ces couches absor- 10 
bantes entre ces couches sup^rieure et inf6- 
rieure tout en permettant un effet de meche 
lateral dans cette couche (7) absorbante et ces 
particules (17) granulaires superabsorbantes. 

15 

4. Coussin absorbant selon les revendications 1 a 
3 dans lequel au moins Tune de ces couches 
sup£rieure et inferieure en film de mati&re 
plastique est perforce pour creer un effet de 
mSche par le haut et/ou par le bas dans cette 20 
couche (7) absorbante. 



10. Coussin absorbant selon la revendication 1 
dans lequel le coussin absorbant, y compris 
toutes les couches qui le composent, a une 
forme g£n£ralement rectangulaire d£finie par 
deux paires opposees de parties de bords 
marginales (11), au moins Tune de ces deux 
paires opposees de partie de bord marginale 
etant scellSe Tune a Tautre. 

11- Coussin absorbant selon les revendications 4 
ou 5 dans lequel ce coussin absorbant, y com- 
pris toutes les couches qui le constituent, a 
une forme g£n£ralement rectangulaire d^finie 
par deux paires opposees de parties de bords 
marginaux (11) scelldes Tun & I'autre. 

12. Coussin absorbant selon la revendication 1 
dans lequel les fibres de matures absorbantes 
de cette couche absorbante sont r£alis6es en 
fibres de cellulose et en fibres thermoplasti- 
ques. 



Coussin absorbant selon les revendications 1a 13. 
3 dans lequel les couches (3,5) sup£rieure et 
infdrieure de fibres en matiere plastique perfo- 25 
r6es comprennent une plurality de perforations 
(13,15) qui sont dimensionnees et disposees 
dans chaque couche de film de facon a per- 
mettre au liquide de passer au travers pour 
pdn^trer dans la couche absorbante en une 30 
p^riode de temps predetermine. 



Coussin absorbant selon la revendication 11 
dans lequel ces fibres de cellulose et en ma- 
ture thermoplastique ne sont pas tissues ni 
attachees Tune k I'autre. 



6. Coussin absorbant selon la revendication 1 
dans lequel les particules (17) granulaires su- 
perabsorbantes sont en carboxy-m£thyl-cellu- 35 
lose. 

7. Coussin absorbant selon la revendication 1 
dans lequel les particules (17) granulaires su- 
perabsorbantes sont un produit superabsorbant 40 
acrylique. 

8. Coussin absorbant selon la revendication 1 
dans lequel ce coussin absorbant (1) est reali- 
se sous forme d'une s^rie de coussins absor- 45 
bants adjacents raccordes de fagon frangible 

Tun a I'autre selon une bande allong^e (23) les 
bords marginaux opposes de chaque coussin 
etant scellds le long des parties marginales 
opposees des couches sup£rieure et inferieure 50 
de film en matiere plastique. 

9. Coussin absorbant selon la revendication 8 
dans lequel au moins une des couches sup£- 
rieure et inferieure du film en matiere plastique 55 
est perforce pour, cr£er un effet de m&che en 

haut et/ou en bas dans cette couche absorban- 
te. 
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